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N-ALKANOIC, 
methyl esters, viscosities, densities, 155 
N-FATTY ACIDS, 
esters, molal volumes, 734 
NEAR-INFRARED TRANSMISSION SPECTROSCOPY, 
nondestructive single-kernel oil determination, maize, 1036 
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NECTARINE, 
seed oil, characterization, meal, 492 
NEUTRON DIFFRACTION STUDIES, 
liquid and crystalline, trialurin, 130 
NIGELLA SATIVA (BLACK CUMIN) SEED OIL, 
kinetics of hydrolysis of, by native lipase in ground seed, 1239 
NMR, 
assessment, oxidative deterioration of, salted dried fish, 1157 
tripalmitin, molecular motion, 1057 
NMR 
lipase activity, biphasic macroemulsions, 295 
NON. MONTMORILLONITE, 
Zambian clays, adsorptive bleaching, soybean oil, 379 
NONDESTRUCTIVE SINGLE- KERNEL OIL DETERMINA- 
TION, 
maize, by near-infrared tranmission spectroscopy, 1036 
NONPOLAR AND POLAR, 
lipid classes, optimized separation, from wheat flour, solid-phase 
extraction, 387 
NORMAL SATURATED, 
unsaturated, fatty acids, 1263 
NOVEL DERIVATIVES, 
methyl hexahydro-3-methyl-6-thioxo-1,2,4,5-tetrazine-3-nonanoate, 
481 


OAT SEED LIPASE, 
positional, and, fatty acid selectivity, 978 
OF PLANT EXTRACTS, 
activity, in lard, 520 
OIL EXTRACTION, 
corn germ, kinetics of, 471 
sunflower seeds, a new twin-screw press design, 884 
OLEIC ACID, 
ozonolysis, idic species generated, ic acid medium, 159 
selective hydrogenation, 9-octadecen-1l-ol, 410 
OLEIC (CIS-9 18:1), 
GLC, separation of, isopropyl esters, 1228 
OLESTRA, 
desorption, mass spectrometry, 760 
OLEYL OLEATE, 
synthesis of, jojoba oil analog, 1150 
OLIGOPOLYMER, 
olive oil quality, 1219 
OLIVE OIL, 
extra virgin, kinetics of, pheophytin-a photodecomposition, 469 
virgin, stability, action of chlorophylls on, 866 
virgin, evaluation of, bitter taste, 394 
lampante, refining, supercritical carbon dioxide, 477 
—- structure, silver ion HPLC, stereospecific analysis, 
OLIVE OIL QUALITY, 


rE , diglyceride, oxidized, triglyceride, content, measures 


OLIVES STORED UNDER, 
controiled atmosphere, quality of olive oils, from, 1215 
ONE-STEP EXTRACTION/METHYLATION METHOD, 
fatty, acid composition of processed foods, 174 
OPTIMIZED SEPARATION, 
nonpolar and polar, lipid classes, from wheat flour, solid-phase ex- 
traction, 387 
OXIDATION, 
effects of, rosemary extracts, on, 
OXIDATIVE, 
stability, soybean, oils, 111 


OXIDATIVE DETERIORATION OF, 

salted dried fish, assessment, by, NMR, 1157 
OXIDATIVE RANCIDITY, 

assessment, autoxidized marine oils, chemiluminescence, 1108 
OXIDATIVE STABILITY, 
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Metrohm rancimat, determination of, temperature effects, 525 
potato chips, determined by, rancimat, 335 
OXIDATIVE STABILITY OF, 
soybean oils, altered fatty acid, compositions, 528 
OXIDIZED, 
triglyceride, olive oil quality, 1219 
OXIRANE CLEAVAGE, 
kinetic studies, palm olein methyl esters, 347 
OZONOLYSIS, 
oleic acid, species generated, carboxylic acid medium, 
methyl _ 159 
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PACKAGING MATERIALS ON, 
effect of various, storage stability, refined bleached deodorized, palm 
oil, 854 
PALM KERNEL FLOUR AND OIL, 
dehulling of, palm kernel of oil palm (Elaeis guineensis), 1015 
PALM OLEIN, 
cocoa butter-like fat, from, enzymatically interestified, 137 
PALM OLEIN METHYL ESTERS, 
kinetic studies, epoxidation, oxirane cleavage, 347 
PALM OIL, 
continuous transmethylation, in, organic solvent, 166 
refined bleached deodorized, effect of various, packaging material, 
storage stability, 854 
granular crystals, fat blends, 1077 
PALM OIL BLEACHABILITY, 
effect of fruit storage, 1266 
PALM OIL MILL, 
lipid profile, process streams of, 283 
PALM OIL QUALITY, 
sensory with, 272 
PARTITION COEFFICIENTS, 
fatty acid esters, supercritical fluid CO,, with, and without, 
ethanol, 305 
PEACH, 
meal, characterization of, seed oil, 492 
PEANUT HULLS, 
extraction, identification, of, antioxidative component, 814 
PEROXIDE SYNTHESIS FROM, 
alkyl halides, alcohols, alkenes, 151 
PETROSELINIC (CIS-6 18:1), 
GLC, separation of, isopropy! esters, 1228 
PHASE EQUILIBRIA, 
of water/aliphatic oil/sodium dodecy] sulfate/nonionic systems, 653 
PHENOLICS, 
canola, rapeseed, chemical sensory and nutritional significance, 917 
PHENOXY RADICAL, 
butylated hydroxytoluene, chemistry, 461 
PHEOPHYTIN-A PHOTODECOMPOSITION, 
kinetics of, extra virgin, olive oil, 469 
PHOSPHATIDES, 
formation of, nonhydratable, soybean, 443 
PHOSPHATIDYLCHOLINE, 
lipase-catalyzed, transesterification, of, at controlled water activi- 
ty, 986 
PHOSPHOLIPID ADSORPTION, 
onto rice hull ash, from, soy oil miscellas, 1049 
PHOSPHOLIPIDS, 
HPLC, analysis, evaporative laser light-scattering detection, 438 
effects of, lipid oxidation, salmon oil model system, 237 
crude, tallow, fate of minor, steam splitting, 1043 
antioxidant properties, in a salmon oil model system, 545 
PIGMENTS, 
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POLAR AND NONPOLAR OIL, 
hydration of inorganic solid power, 925 
POLYMERS, 
association with hydrocarbon/fluorocarbon surfactants, 64 
dimethylpolysiloxane/propylpolyoxyethylene, 80 
POLYMORPHIC STABILITY, 
shortenings, effect of, solid phase, composition, 246 
POLYMORPHISM, 
crystallization kinetics, tripalmitin, 906 
POLYUNSATURATED FATTY ACID ANALYSES IN PLANTS, 
chemotaxonomic approach protects against mistakes, 598 
PORTULACA OLERACEA TISSUES, 
fatty acid identification in purslane, 193 
POSITIONAL, 
and, fatty acid selectivity, of, oat seed lipase, in, aqueous emulsions, 
978 
POSITIONAL AND GEOMETRICAL ISOMERS OF LINOLEIC 
ACID, 
partially, hydrogenated oils, 95 
POTATO CHIPS, 
oxidative stability, determined by, rancimat, 335 
PREPARATION OF, 
secondary, fatty amides, 488 
PROCESSED CHEESE, 
conjugated, linoleic acid, 425 
PROCESSING OF, 
canola meal, trout, salmon diets, 213 
PRODUCTION OF, 
15-, 16- and 17-hydroxy-9-octadecenoic acids, by bioconversion of 
oleic acid with Bacillus pumilus, 363 
5,8,11-cis-eicosatrienoic acid, Al2-desaturase, defective mutant of, 
Mortierella alpina 1S-4, 939 
n-3 polyunsaturated fatty acid-enriched fish oil, by lipase-catalyzed 
acidolysis, without solvent, 1104 
PROPIONIBACTERIUM ACIDI-PROPIONICI, 
purification and properties, of, lipase, from, 974 
PURIFICATION AND PROPERTIES, 
of, lipase, from, Propionibacterium acidi-propionici, 974 
PYRIMIDINE DERIVATIVE, 
free malonaldehyde, lipid peroxidation, analysis of, 466 
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QUALITY OF OLIVE OILS, 
from, olives stored under, controlled atmosphere, 1215 
QUALITY FACTORS IN, 
exported peanuts, from Argentina, China and the United States, 
1032 
QUALITY OF FRENCH FRIES, 
effect of after-cooking darkening inhibitors, stability, frying, 847 
QUAMOCLIT SEED OILS, 
epoxy oleic acid, 190 
QUANTITATION AND OCCURRENCE, 
hydroxy fatty acids, in, fats and oils, 170 
QUANTITATIVE STRUCTURE-PROPERTY RELATIONSHIPS, 
normal saturated, unsaturated, fatty acids, 1263 


RACEMIC LACTONES, 
from, butterfat, stereodifferentitation, 797 
RANCIMAT, 
oxidative stability, potato chips, determined by, 335 
RANDOMIZATION, 
effect of, on, stability, blends, trioleoylglycerol, and, linseed oil, 538 
RAPESEED, 
oils, trans-polyunsaturated fatty acids, 106 
phenolics, chemical sensory and nutritional significance, 917 
modern processing, 195 
REFINING, 
lampante, olive oil, supercritical carbon dioxide, 477 
RESISTANCE TO CRYSALLIZATION, 


SUBJECT INDEX 


blends of palm olein, with soybean oil, stored at various temp- 
eratures, 1206 
RESTRICTION 
ANALYSIS, 
soybean fatty acid content, 1242 
RHEOLOGY, 
colloidal forces, food emulsifiers, fat and sugar dispersions, oils, 718 
of sucrose ester/water systems, 661 
food emulsifiers, fat and sugar dispersions, oils, 728 
RICE BRAN OIL, 
bleaching, silica gel, 1257 
ROSEMARY EXTRACTS, 
effects of, on, oxidation, lipid, 999 
R,S-MUSCONE, 
synthesis of, from, 10-undecenoic acid, 837 
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SAPONIFICATION NUMBER, 
determination of fats and oils, attenuated total reflectance/Fourier 
transform infrared spectroscopy, rapid and direct, 1118 
SATURATED-CIS-UNSATURATED MIXED TRIGLYCERIDES, 
computer modeling, packing arrangements, transitions, 429 
SEDIMENTATION, 
fat, sugar, dispersions, influence, food emulsifiers, 705 
SEED FLOUR, 
dehulled, functional ies, 819 
SELECTIVE HYDROGENATION, 
oleic acid, 9-octadecen-l-ol, 410 
sunflower seed oil, a new catalyst, 802 
SEMI-VOLATILE, 
volatile compounds, formed by degradation, triglycerides, a pres- 
surized reactor, 341 
SENSORY WITH, 
evaluation of, palm oil quality, 272 
SEPARATION AND QUANTITATION OF, 
hydroxy and epoxy fatty acids, HPLC, 301 
SEQUENTIAL EXTRACTION PROCESS, 
characterization of, protein, flaked defatted, corn, 199 
SESAME OIL, 
dry refining of, alkali-enriched sodium, metasilicate, 294 
SHORTENINGS, 
polymorphic stability, effect of, solid phase, composition, 246 
commercial, characteristics and performance of, 912 
SODIUM DODECYL SULFATE, 
diffusion behavior in surfactant mixtures, 27 
mixtures with volatile organics, 34 
flux through collagen membrane, 20 
SOLID-PHASE EXTRACTION, 
lipid classes, 772 
our, 387 
SOLVENT POLARITY, 
fractionation temperature, effect of, physicochemical, properties, 
squid viscera stearin, 1192 
SOY PROTEIN ISOLATES, 
textural properties, cheese analogs, enzyme-modified, 755 
functional properties, heat, treatment during isoelectric precipita- 
tion, 184 
SOY OIL MISCELLAS, ‘ 
phospholipid adsorption, onto rice hull ash, from, 1049 
SOY PRODUCTS, 
effect of feeding, varying trypsin inhibitor, shrimp, growth of, 209 
SOYBEAN, 
oils, trans-polyunsaturated fatty acids, 106 
oil volatiles, crude, effects of cultivar and tempering 
phosphatides, formation of, nonhydratable, 443 
oils, effect of triacylglycerol composition and structure, oxidative, 
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SOYBEAN FATTY ACID CONTENT, 
restriction fragment length polymorphism analysis, 1242 
SOYBEAN LECITHINS, 
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analysis of, HPLC, evaporative light scattering detector, 784 
SOYBEAN OILS, 
altered fatty acid, compositions, oxidative stability of, 528 
prediction of activity coefficients, from inverse gas 
data, 1236 
the oxidation, participation of, free fatty acids, during microwave 
heating, 1136 
isolation and quantitative determination of, sterol oxides, 288 
hydrogenation, electrocatalytic, 399 
hydrogenation, catalytic transfer, 405 
adsorptive bleaching, non-montmorillonite, Zambian clays, 379 
hydrogenation rate, effects of, minor compounds, 880 
altered fatty acid compositions, high-temperature stability, 533 
SOYBEAN PROTEINS, 
steaming, trypsin inhibitors, 1170 
SOYBEAN SEED, 
protein, contents, drought, temperature, 228 
SPECTROPHOTOMETRIC METHOD, 
for, lipid, hydroperoxide, determination, 777 
SQUARE-WAVE VOLTAMMETRY, 
determination of, tocopherols, vegetable oils, 456 
SQUID VISCERA STEARIN, 
effect of, solvent polarity, fractionation temperature, 1192 
STABILITY, 
frying, oil, quality of french fries, effect of after-cooking darken- 
ing inhibitors, 847 
STABILITY, 
virgin, olive oil, action of chlorophylls on, 866 
STEAM-REFINING, 
effects of, parameters, on, finished oil quality, 1003 
STEAM SPLITTING, 
crude, tallow, amino acids, phosholipids, 1043 
STEREOSPECIFIC ANALYSIS, 
fish oil, triacyl-sn-glycerols, 417 
STEROL OXIDES, 
in plant-based foods, soybean oil, wheat flour, isolation and quan- 
titative determination of, 288 
STEROLS, 
fatty acids, whisk fern Psilotum nudum, 1232 
STIR FRYING, 
volatile compounds in oils, subsequent storage, 858 
SUCROSE ESTERS, 
of perfluoroalkylated fatty acid monoesters of trehalose and su- 
crose, 1 
emulsifying properties of polyoleates and polystearates, 9 
SUNFLOWER, 
oil used for frying, high- chromatographic 
studies, polar components, 557 
SUNFLOWER MEAL, 
cellulose, removal, 890 
SUNFLOWER SEED OIL, 
selective hydrogenation, a new catalyst, 802 
SUNFLOWER SEEDS, 
dehulled, a new twin-screw press design, oil extraction, 884 
SUNFLOWERSEED OIL, 
hydrogenated, crystallization behavior, cooling rate, 898 
SUPERCRITICAL CARBON DIOXIDE, 
solubility of, fatty acids, 1069 
lampante, olive oil, refining, 477 
SUPERCRITICAL CO,, 
egg yolk, impact of, temperature, and entrainer on residual protein, 
823 
SUPERCRITICAL FLUID, 
chromatography, extraction, fatty acids, micro-extraction cell, 309 
SUPERCRITICAL FLUID CO,, 
partition coefficients, fatty acid esters, with, and without, ethanol, 
305 
SURFACTANT INTERMEDIATES, 
alkoxyalkyl substituted glycerol acetals, 639 
SURFACTANTS, PREPARATIONS AND SURFACE 
PROPERTIES, 
alkyldiphenylether disulfonates, alkyldiphenylether sulfonates, 30 
alkyl ricinoleates, long-chain, 85 
alkyl glycoside polyesters, 14 
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dodecyldimethylamine oxide, sodium dodecyl sulfate, 25 

dodecyl] betaine, nonylpheny] ethoxylate, sodium dodecy] sulfate, 20 

alcohol ethoxylates, nonylphenylethoxylate, sodium dodecy] sulfate, 
653 

n-alkanesulfonates, by bisulfite addition to a-olefins, 47 

alkylphenol ethoxylates, 695 

polyethylene glyol bis(citric acid phthalate ester), self-sequestering, 
60 


sulfate 663 
sucrose stearate, 660 
linear alkylb lfonate, 678 
double- or triple-chain sulfonates, glycerol-based, 626 
olefinsulfonate, 39 
hydroxylalkanesulfonates, by falling-film sulfonation of internal 
olefins, 39 
quaternary ammonium derivatives, 609 
dimethylpoysiloxane derivative, sodium dodecyl sulfate, 80 
Na-lauroyl-L-arginine dipeptides, acidic and basics, 647 
a-sulfonated fatty acid esters, 44, 672 
N-lauroyl dipeptide diethanolamides, 643 
C.,-dicarboxylic acid soaps, 52 
alkyldimethylamine oxides, 683 
perfluoroalkylated fatty acid monoesters of trehalose and sucrose, 1 
polyoleates and polystearates, 9 
lithium dodecyl sulfate, 64 
alkyl ricinoleates, sulfonated, 85 
SYNTHESIS OF, 
dimethyl-substituted C,,, furanoid fatty ester, 485 
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TALL OIL, 
cyclopinolenic acids, synthesis, derivatives, and thermal properties, 
1027 
TALL OILS, 
American distilled, composition of, 321 
TALLOW, 
crude, fate of minor, amino acids, phospholipids, steam splitting, 
1043 
TALLOW, 
kinetics, continuous hydrolysis, immobilized-lipase reactor, 591 
TALLOW-RAPESEED OIL (LEAR) MIXTURE, 
effect of enzymatic interesterification, melting point, 126 
TETRACHLOROETHYLENE, 
determination of, results of a collaborative study, 789 
TEXTURAL PROPERTIES, 
cheese analogs, enzyme-modified, soy protein isolates, 755 
TOCOPHEROL STABILITY, 
vegetable, oils, microwave heating, influence of fatty acids, 119 
TOCOPHEROLS, 
determination of, vegetable oils, square-wave voltammetry, 456 
TOXIC ALDEHYDES IN COD LIVER OIL, 
after ultraviolet irradiation, 1254 
TRANS ISOMERS, 
linolenic acid, linoleic acid, 106 
TRANS MONOENES, 
edible fat, by TLC-GLC, 829 
TRANS-POLYUNSATURATED FATTY ACIDS, 
french edible, rapeseed, oils, 106 
TRANSESTERIFICATION, 
of, phosphatdiylcholine, lipase-catalyzed, at controlled water activi- 
ty, 986 
TRANSMETHYLATION, 
palm oil, 166 
TRIACYL-SN-GLYCEROLS, 
fish oil, stereospecific analysis, 417 
TRIACYLGLYCEROL ANALYSIS BY REVERSED-PHASE, 
HPLC, 
detection of olive oil adulteration, canola oil, 935 
TRIACYLGLYCEROL STRUCTURE, 
of, olive oil, silver ion HPLC, stereospecific analysis, 552 
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TRIERUCOYLGLYCEROL, 


formation of, from 1-2-dierucoylglycerol, by a homogenate, 
microspore-derived embryos of Brassica napus, 1, 355 
TRIGLYCERIDE COMPOSITION, 
french butterfat, seasonal and regional variation, 1131 
TRIGLYCERIDE OILS, 
bleaching, thermodynamic limitations, for, pigment adsorption, 
1009 
TRIGLYCERIDES, 
semi-volatile, volatile compounds, formed by degradation, a 
pressurized reactor, 341 
liquid state, structure of, 835 
TRILAURIN, 
neutron diffraction studies, liquid and crystalline, 130 
TRIMETHYLOL, 
propane ester lubricants, ‘°C NMR, characterization, 352 
TRIOLEOYLGLYCEROL, 
and, linseed oil, blends, effect of, randomization, on, stability, 538 
TRIPALMITIN, 
molecular motion, transitions, nuclear magnetic resonance, 1057 
crystallization kinetics, polymorphism, 906 
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UNSAPONIFIABLE, 


fraction of, gas chromatographic analysis, different oils, polar 
capillary column, 447 
USED COOKING OIL, 
adsorptive capacity, active, filter aids, 894 
USED FRYING OILS, 
characterization of, isolation, identification, of, compound classes, 
499 
comparison, of, olestra, and triglyceride, 509 


VEGETABLE, 
oils of, different iodine values, characteristics of, bread, buns, 794 


ols. herol stability, mi heating. infl of fatty acid 
VEGETABLE OILS, 
alkali-refined, bleaching of, clay minerals, 232 
continuous hydrogenation, reactors equipped with static mixers, 
384 
determination of, tocopherols, square-wave voltammetry, 456 
viscosities of, 1189 
densities, 1184 
VEGETABLE OIL-BASED PRINTING INKS, 251 
VERNONIA GALAMENSIS OIL, 
acid-catalyzed, alcoholysis, 1023 
VERNONIA GALAMENSIS SEED OIL, 
biodegradation of, by, acinetobacter, and Pseudomonas sp., 1046 
VIROLA SEBIFERA, 
oil, catalytic conversion of, hydrocarbon fuels, 266 
VISCOSITIES, 
densities, methyl esters, n-alkanoic, acids, 155 
VISCOSITIES OF, 
vegetable oils, fatty acids, 1189 
VISCOSITY-STRUCTURE RELATIONSHIP, 
triglyceride’s solutions, correlation to retention time in reversed- 
phase liquid, chromatography, 1112 
VITAMIN A ESTERS, 
rapid synthesis and purification, 1272 
VOLATILE COMPOUNDS IN OILS, 
deep frying, stir frying, subsequent storage, 858 
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WHEAT FLOUR, 

isolation and quantitative determination of, sterol oxides, 288 
WHISK FERN PSILOTUM NUDUM, 

fatty acids, sterols, 1232 
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ACETAL SURFACTANTS, 
sulfated 2-n-alkyl-5-hydroxymethyl-5-methyl-1,3-dioxanes, 633 
ALCOHOL ETHOXYLATES, 
analysis by chromatographic methods, 599 
ALKYL GLYCOSIDES, 
emulsifying power of alkyl glycoside polyesters, 14 
AMINOACID SURFACTANTS, 
Noa-lauroyl-L-arginine dipeptides, acidic and basic, 647 
N-lauroyl dipeptide diethanolamides, 643 
ANALYSIS, 
comparison of high-temperature gas chromatography and CO, 
supercritical chromatography in analysis of alcohol ethoxylates, 
599 
of optical brighteners in laundry detergents by TLC and HPLC, 621 
automatic headspace analysis as method for studying solubiliza- 
tion behavior, 34 
of fragrances, in soap by headspace gas chromatography, 614 
of quaternary ammonium surfactants by HPLC, 609 
ANTIBACTERIALS, 
diethanolamides of N-lauroyl dipeptides, 643 
ASSOCIATION, 
of nonionic polymer with hydrocarbon/flurocarbon surfactants, 64 


BIOSURFACTANTS, 
antifungal lipopeptides produced by Bacillus subtilis, 92 
sophorose lipids by Torupolis bombicola fermentation of glucose 
and safflower oil, 89 
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CARBOHYDRATE FATTY ACID POLYESTERS, 
emulsifying power, emulsifying power of methyl glucoside poly- 
esters, 9 


DETERGENCY, 

of linear alkylbenzenesulfonate in combination with STPP or zeolite 

at different water hardnesses, 678 

of a-sulfofatty acid methyl esters, 672 
DIFFUSION, 

ate, 20 

of surfactant mixtures through collagen film, 25 
DISPERSIONS, 

prediction of physical stability by rheology, 71 


EMULSIFIERS, 
esulfonated fatty acid esters, 44 
alkyl glycoside polyesters, 14 
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polyoleates and polystearates, 9 

perfluoralkylated fatty acid monoesters of trehalose and sucrose, 1 
EMULSIONS, 

intravenously injectable, 1 

carbohydrate fatty acid polyesters, 9 
ENVIRONMENTAL MONITORING, 

of alkylphenol ethoxylates, 695 
ENZYMATIC ALCOHOLYSIS, 80 
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FABRIC SOFTENERS, 
alkyldimethylamine oxides as synergists with ditallow- 
dimethylammonium quaternaries, 683 
FLUOROSURFACTANTS, 
1 
lithium perfluorooctanesulfonate, 64, 81 
perfluoroalkylated fatty acid monoesters of trehalose and sucrose, 1 
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HYDRAZO-AZO TAUTOMERISM, 
80 


HYDROTROPY, 
alkyldiphenylether disulfonates, alkyldiphenylether sulfonates, 30 
Cz,-dicarboxylic acid soaps, 52 
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LIQUID DETERGENTS, 
application of Placket-Burman design and linear programming, 690 
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PHASE EQUILIBRIA, 
of water/aliphatic oil/sodium dodecy] sulfate/nonionic systems, 653 
POLYMERS, 
association with hydrocarbon/fluorocarbon <"—, 64 
dimethylpolysiloxane/propylpolyoxyethylene, 


RHEOLOGY, 
of sucrose ester/water systems, 661 
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SODIUM DODECYL SULFATE, 
diffusion behavior in surfactant mixtures, 27 
flux through collagen membrane, 20 
mixtures with volatile organics, 34 
SUCROSE ESTERS, 
of perfluoroalkylated fatty acid monoesters of trehalose and su- 
crose, 1 
emulsi roperties of polyoleates and polystearates, 9 
SURFACTANT INTERMEDIATES, 
alkoxyalkyl substituted glycerol acetals, 639 
SURFACTANTS, PREPARATIONS AND SURFACE PROPER- 
TIES, 
olefinsulfonate, hydroxy alkanesulfonates, by falling-film sulfona- 
tion of internal olefins, 39 
linear alkylbenzenesulfonate, 678 
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sucrose stearate, 660 

sulfate 663 
quaternary ammonium derivatives, 609 


14 

te/sulfonate, n-alkanesulfonates, by bisulfite addi- 

to 47 
alkylphenol ethoxylates, 695 
dodecy] betaine, nonylphenylethoxylate, sodium dodecyl] sulfate, 20 
dodecyldimethylamine oxide, 25 
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Na-lauroyl-L-arginine dipeptides, acidic and basics, 647 
e-sulfonated fatty acid esters, 44, 672 
653 


JAOCS, Voi. 69, No. 12 (December 1992) 


1289 
polyethylene glyol bis(citric acid phthalate ester), self-sequestering, 
alkyldimethylamine oxides, 683 
alkyldiphenylether disulfonates, alkyldiphenylether sulfonates, 30 
| 
| 
| | 
| 
| 
| 
| : 


& 
J 
2 | 
q 
| 


AASOLDSEN, T. See Tande, T. 

ABDULLAH, A. See NorAini, I. 

ABIDI, S.L. See Mounts, T.L. 

ABOUHILALE, &., J. Greiner, and J.G. Riess. Perfluoroalkylated 
fatty acid monoesters of trehalose and sucrose for biomedical ap- 
plications: Remarkable emulsifying properties of 6-O- 
perfluorooctyl) propanoylé-trehalose, 1 

ABRAHAM, G. See Champagne, E-T. 

See Hron, R.J., Sr. 
See Kuk, M.S. 

ABRAHAM, M.H., and G.S. Whiting. Hydrogen-bonding. Part 22. 
Characterization of soybean oil and prediction of activity coeffi- 
cients in soybean oil from inverse gas chromatographic data, 1236 

ADAMS, W.J. See Naylor, C.G. 

ADHIKARL, C., H.E. Snyder, TW. Kwon, and P.K. Clark. Alternative 
extraction effects on free fatty acids and phosphorus in oil from 
damaged and undamaged soybeans, 1141 

ADHIKARI, J. See Adhikari, S. 

ADHIKARI, S., and J. Adhikari. Detection of interesterified fats 
in hydrogenated fats, 1051 

ADLERCREUTZ, P. See Bloomer, S. 

See Svensson, I. 

AKIHISA, T., T. Kawashima, S. Takahashi, N. Sahashi, T. Okamoto, 
I. Niiya, and T. Tamura. Sterols and fatty acids of a whisk fern 
Psilotum nudum, 1232 

AKOH, CC. Emulsification properties of polyesters and sucrose ester 
blends I: Carbohydrate fatty acid polyesters, 9 

C. Cooper, and CV. Nwosu. Lipase G-catalyzed synthesis of 
monoglycerides in organic solvent and analysis by HPLC, 257 

and CV. Nwosu. Emulsification properties of polyesters and sucrose 
ester blends II: Alkyl glycoside polyesters, 14 

and CV. Nwosu. Fatty acid composition of melon seed oil lipids 
and phospholipids, 314 

AKSOY, H.A. See Dandik, L. 

ALA-PEIJARI, M. See Hase, A. 

AMPON, K. See Basri, M. 

ANDERSON, M.A. See Bryant, K.A.A. 


ANDERSON, R.L. Effects of steaming on soybean proteins and tryp- 
sin inhibitors, 1170 

ANDO, Y., K. Nishimura, N. Aoyanagi, and T. Takagi. Stereospecific 
analysis of fish oil triacyl-sn-glycerols, 417 

ANON, MC. See Herrera, M.L. 

AOYANAGI, N. See Ando, Y. 

APPELQVIST, L-A See Nourooz-Zadeh, J. 

ARACIL, J. See Sanchez, N. 

ARNTFIELD, S.D., N.R. Bulley, and W.J. Crerar. Supercritical CO, 
extraction of egg yolk: Impact of temperature and entrainer on 
residual protein, 823 

AROWOLO, T.A. See Nkpa, N.N. 

ARROYO, R., C. Cuesta, C. Garrido-Polonio, S. Lépez-Varela, and F.J. 
Saénchez-Muniz. High-performance size-exclusion chromatog- 
raphic studies on polar components formed in sunflower oil used 
for frying, 557 

ARTZ, W.E., and R.M. Sauer, Jr. An improved micro-extraction cell 
for supercritical fluid extraction and chromatography of fatty 
acids, 309 

ARUMUGHAN, C. See George, S. 

See Sreedhara, N. 
AUMELAS, A. See Comes, F. 
AYORINDE, FO. See Bryant, K.A.A. 
See Sarbah-Yalley, E. 

AZAIS-BRAESCO, V., A. Forget, M. Mercier, and P. Grolier. Rapid 

synthesis and purification of vitamin A esters, 1272 


BAGBY, MO. See Erhan, S.Z. 
See Koritala, S. 


Author 


CAKALOZ, T. See Giimiiskesen, A.S. 
CALAHORRO, C., J. Mufioz, M. Berjano, A. Guerrero, and C. 


See Knothe, G. 
See Lanser, A.C. 

BANIAS, C., V. Oreopoulou, and C.D. Thomopoulos. The effect of 
primary antioxidants and synergists on the activity of plant ex- 
tracts in lard, 520 

BARLOW, P.J. See Habile, M. 

BARRERA-ARELLANO, D., and W. Esteves. Oxidative stability of 
potato chips determined by Rancimat, 335 

BASRI, M., K. Ampon, W.M.Z. Yunus, C.N.A. Razak, and A.B. Salleh. 
Amidination of lipase with hydrophobic imidoesters, 579 

BASU, A.K. See Mukhopadhyay, S.B. 

BENTES, M.HLS. See Da Rocha Filho, G.N. 

BERGENSTAHL, B. See Johansson, D. 

BERGER, M., and M.P. Schneider. ey rn esterification of 
glycerol II. Lipase-catalyzed synthesis of regioisomerically pure 
1(3)-rac-monoacylglycerols, 961 

K. Laumen, and M.P. Schneider. Enzymatic esterification of glycerol 
I. Lipase-catalyzed synthesis of regioisomerically pure 1,3-sn- 
diacylglycerols, 955 

BERGER, R.G. See McNeill, G.P. 

BERJANO, M. See Calahorro, C. 

BERNA, J.L. See Cohen, L. 

BHATTACHARYA, D.K. See Ghoshray, S. 

BHATTACHARYYA, D.K. See Sengupta, R. 

BILYK, A., R.G. Bistline, Jr., G.J. Piazza, S.H. Feairheller, and M.J. 
Haas. A novel technique for the preparation of secondary fatty 
amides, 488 

See Piazza, G.J. 

BIMBO, A.P., and J.B. Crowther. Fish meal and oil: Current uses, 221 

BISTLINE, R.G., JR. See Bilyk, A. 

BLACKMAN, B. See deMan, L. 

BLAUROCK, A.E. See Eads, T.M. 

BLOOMER, &S., P. Adlercreutz, and B. Mattiasson. Kilogram-scale 
ester synthesis of acyl donor and use in lipase-catalyzed in- 
teresterifications, 966 

BOCCI, F. See Frega, N. 

BOKI, K., M. Kubo, T. Wada, and T. Tamura. Bleaching of alkali- 
refined vegetable oils with clay minerals, 232 

M. Kubo, N. Kawasaki, and H. Mori. Adsorption isotherms of 
igments from alkali-refined vegetable oils with clay minerals, 372 

BONDIOLL, P, C. Mariani, A. Lanzani, E. Fedeli, A. Mossa, and A. 
Muller. Lampante olive oil refining with supercritical carbon diox- 
ide, 477 

BORLAND, J.E. See Crutcher, T. 

BORNAZ, S., G. Novak, and M. Parmentier. Seasonal and 
variation in triglyceride composition of French butterfat, 1131 

BOROWITZ, D. See McNeill, G.P. 

BOTTAZZINI, N. See Quaglino, M. 

BOURREIL, P.J.-L. See Gaydou, E.M. 

BOYD, LC., M.F. King, and B. Sheldon. A rapid method for deter- 
mining the oxidation of n-3 fatty acids, 325 

See King, M.F. 

BREIVIK, H. See Tande, T. 

BRESSA, F. See Elizalde, B.E. 

BRODZKI, D. See Da Rocha Filho, G.N. 

BROWER, DP. See Piazza, G.J. 

BRYANT, K.A.A., C.P. Nwaonicha, M.A. Anderson, and FO. 
Acid-catalyzed alcoholysis of Vernonia galamensis oil, 1023 

BRYANT, R.G. See Eads, T.M. 

BULLEY, N.R. See Arntfield, S.D. 

BURCZYK, B. See Sokolowski, A. 

BURKOW, LC., P. Moen, and K. Overba@ Chemiluminescence as a 
method for oxidative rancidity assessment in autoxidized marine 
oils, 1108 


Cc 


Gallegos. Flow behavior of sucrose stearatewater systems, 660 


CALDWELL, J.D. See Yates, R.A. 
CALLAHAN, T.J. See Knothe, G. 
CAMMENGA, H.K. See Vorderwiilbecke, T. 


JAOCS, Vol. 69, No. 12 (December 1992) 


| 


AUTHOR INDEX 


CASTALDI, F.J. See Naylor, C.G. 

CASTELLANO, J.M. See Gutierrez, F. 

CAVALLI, S. See Quaglino, M. 

CEBULA, D.J., D.J. McClements, M.J.W. Povey, and P.R. Smith. 
Neutron diffraction studies of liquid and crystalline trilaurin, 130 

and KW. Smith. Differential scanning calorimetry of confectionary 
fats: Part Il—effects of blends and minor components, 992 

CHAKRABARTI, A., and M.M. Sharma. Anhydrous esterification 
of myristic acid with propylene: lon exchange resin and acid- 
treated clay as catalyts, 1251 

CHAMPAGNE, ET., R.J. Hron, Sr, and G. Abraham. Utilizing 
ethanol to produce stabilized brown rice products, 205 

CHAN, K-Y., and PE. Kavanagh. Application of Plackett-Burman 
design and linear programming to light-duty liquid detergent for- 
mulation, 690 

CHANG, SCC. See Yang, M.H. 

CHAPMAN, D.M., and E.A. Pfannkoch. Thermodynamic limitations 
for pigment adsorption during the bleaching of triglyceride oils, 
1009 

CHAUDHURI, S.N. See Kumarathasan, R. 

CHEAH, KY., T.S. Tang, F. Mizukami, S. Niwa, M. Toba, and Y.M. 
Choo. Selective hydrogenation of oleic acid to 9-octadecen-1-ol: 
Catalyst preparation and optimum reaction conditions, 410 

CHEN, K.M., and H.R. Wang. Synthesis and surface activity of self- 
sequestering surfactants, 60 

CHEN, Q,, H. Shi, and CT. Ho. Effects of rosemary extracts and ma- 
jor constituents on lipid oxidation and soybean lipoxygenase ac- 
tivity, 999 

CHEN, R.H. See Yang, M.H. 

CHEN, S-Y. See Wu, C-M. 

CHERYAN, M. See Mannheim, A. 

CHEVOLLEAU, S., J.F. Mallet, E. Ucciani, J. Gamisans, and M. 
Gruber. Antioxidant activity in leaves of some Mediterranean 
plants, 1269 

CHIU, M. See Friberg, S.E. 

CHOI, Y.C. See Lie Ken Jie, M.S.F. 

CHONG, C.N., Y.M. Hoh. and CW. Wang. Fractionation procedures 
for obtaining cocoa butter-like fat from enzymatically in- 
teresterified palm olein, 137 

CHOO, Y.M. See Cheah, K-Y. 

CHOW, MCC. See Ho, CC. 

CHRISTIE, WW. See Santinelli, F. 

CHU, Y-H., and L-H. Lin. Effects of minor compounds on hydrogena- 
tion rate of soybean oil, 880 

CLARK, PK. See Adhikari, C. 

CLEMENTS, L.D. See Noureddini, H. 

CLOUGH, A.E. The determination of tocopherols in vegetable oils 
by square-wave voltammetry, 456 

CODDINGTON, J.M. See O'Conner, C.J. 

COHEN, L., A. Moreno, and J.L. Berna. Detergency of binary mix- 
tures of LAS/STPP and LAS/zeolites: Influence of (Ca**) on the 
washing liquor, 678 

COLLAR, C. See Prieto, J.A. 

COMELLES, F. See Garcia, M_T. 

COMES, F., M. Farines, A. Aumelas, and J. Soulier. Fatty acids and 
triacylglycerols of cherry seed oil, 1224 

COOPER, C. See Akoh, CC. 

CORMA, A. See Sanchez, N. 

COVEY, J.E. See Wan, PJ. 

CRAIG, J.C., JR. See Taylor, F. 

CRERAR, W.J. See Arntfield, S.D. 

CRIPPEN, K.L. See Sanders, T-H. 

CROASMUN, W.R. See Eads, T.M. 

CROWTHER, J.B. See Bimbo, A.P. 

CRUTCHER, T., K.R. Smith, J.E. Borland, J.D. Sauer, and J.W. 
Perine. Alkyldimethylamine oxides as synergistic fabric softeners, 
682 


CUESTA, C. See Arroyo, R. 
CUNNINGHAM, HWM. See Erhan, S.Z. 


D'SOUZA, V. See deMan, L. 
J.M. deMan, and L. deMan. Chemical and physical properties of 


JAOCS, Vol. 69, No. 12 (December 1992) 


the solid fats in commercial soft margarines, 1198 

DA ROCHA FILHO, G.N., M.H.S. Bentes, D. Brodzki, and G. Djéga- 
Mariadassou. Catalytic conversion of Hevea brasiliensis and 
Virola sebifera oils to hydrocarbon fuels, 266 

DALLA ROSA, M. See Elizalde, B.E. 

DAMIANTI, P. See Santinelli, F. 

DANDIK, L., and H.A. Aksoy. The kinetics of hydrolysis of Nigella 
sativa (black cumin) seed oil catalyzed by native lipase in ground 
seed, 1239 

E. Sahin, F. Karaosmanoglu, A. Isifigiir, and H.A. Aksoy. 
Characteristics of beechnut oil (Fagus orientalis Lipsky) of Turkish 
origin, 1274 

DANNO, G., See Xu, S.R. 

DAULATABAD, C.D., G.M. Mulla, A.M. Mirajkar, and K.M. 
Hosamani. Cryptolepis buchnani seed oil: A rich source of keto 
fatty acid, 188 

V.A. Desai, K.M. Hosamani, and V.B. Hiremath. Epoxy oleic acid 
in Quamoclit seed oils, 190 

DAUN, J.K. See Endo, Y. 

See Ward, K. 

DECKER, E.A. See Shantha, N.C. 

DELGADO DE LAYNO, M. See Lopez de Ogara, M.C. 

DELIC, I. See Levie, J. 

DEMAN, J.M. See deMan, L. 

See D'Souza, V. 

DEMAN, L., V. D'Souza, J.M. deMan, and B. Blackman. Polymor- 
phic stability of some shortenings as influenced by the fatty acid 
and glyceride composition of the solid phase, 246 

See D'Souza, V. 

DEMETROPOULOS, I.N. See Tasioula-Margari, M. 

DESAI, V.A. See Daulatabad, C.D. 

DEULING, H.H. See Stapersma, J. 

DEVSHONY, S., E. Eteshola, and A. Shani. Characteristics and some 
potential applications of date palm (Phoenix dactylifera L.) seeds 
and seed oil, 595 

DIERS, B.W., and R.C. Shoemaker. Restriction fragment length 
polymorphism analysis of soybean fatty acid content, 1242 

DJEGA-MARIADASSOU, G. See Da Rocha Filho, G.N. 

DOBARGANES, MCC. See Marquez-Ruiz, G. 

DORNBOS, D.L., JR., and R.E. Mullen. Soybean seed protein and 
oil contents and fatty acid composition adjustments by drought 
and temperature, 228 

DUH, P-D., D-B. Yeh, and G-C. Yen. Extraction and identification 
of an antioxidative component from peanut hulls, 814 

DUTT, NYV.K., Y.V.L. Ravi Kumar, and H. Sumathi Vedanayagam. 
Quantitative structure-property relationships for normal 
saturated and unsaturated fatty acids, 1263 


EADS, T.M., A.E. Blaurock, R.G. Bryant, D.J. Roy, and W.R. 
Croasmun. Molecular motion and transitions in solid tripalmitin 
measured by deuterium nuclear magnetic resonance, 1057 

EBRI, A. See Prieto, J.A. 

EDWARDS, J.H. See Sanders, T.H. 

EL-ANWAR, I.M. See El-Shami, S.M. 

EL-SHAMI, S.M.., I. Zaki Selim, 1.M. El-Anwar, and M. Hassan El- 
Mallah. Dielectric properties for monitoring the quality of heated 
oils, 872 

ELIZALDE, B.E., F. Bressa, and M. Dalla Rosa. Antioxidative ac- 
tion of Maillard reaction volatiles: Influence of Maillard solution 
browning level, 331 

ELMER-FROHLICH, K., and P.A. Lachance. Faster and easier 
methods for quantitative lipid extraction and fractionation from 
miniature samples of animal tissues, 243 

EMBONG, MLS. See NorAini, I. 

EMO, G. See van de Voort, F.R. 

ENDO, Y., CT. Thorsteinson, and J.K. Daun. Characterization of 
chlorophyll pigments present in canola seed, meal and oil, 564 

ENGEL, K-H. Lipase-catalyzed enantioselective acidolysis of chiral 
2-methylalkanoates, 146 

ENGESETH, N.J., E.G. Perkins, and B.P. Klein. Effects of cultivar 
and tempering procedures on crude soybean oil volatiles, 841 

EPPLE, M. See Vorderwiilbecke, T. 


1292 
| 
| 
q 
| 


ERHAN, S.M. See Isbell, T.A. 
ERHAN, S.Z., M.O. Bagby, and HW. Cunningham. Vegetable oil- 
based printing inks, 251 
ERIBO, B.E. See Sarbab-Yalley, E. 
ERRA, P. See Infante, M.R. 
ESTEVES, W. See Barrera-Arellano, D. 
ESUMI, K. See Nojima, T. 
See Ohno, M. 
ETESHOLA, E. See Devshony, S. 


F 


FARINES, M. See Comes, F. 

FEAIRHELLER, S.H. See Bilyk, A. 

FEDELI, E. See Bondioli, P. 

FELLATZARROUCK, K. See Maurin, R. 

FENNEMA, O. See Greener Donhowe, I. 

FETT, W.F. See Gérard, H.C. 

FISHER, G.S. See Hron, R.J., Sr. 

FLOAREA, O. See Rusnac, L.M. 

FOGLIA, T.A., and L.S. Silbert. Peroxide synthesis from alkyl 
halides, alcohols and alkenes, 151 

FORGET, A. See Azais-Braesco, V. 

FORSSELL, P., R. Kervinen, M. Lappi, P. Linko, T. Suortti, and K. 
Poutanen. Effect of enzymatic interesterification on the melting 
point of tallow-rapeseed oil (LEAR) mixture, 126 

FORTKAMP, J. See Yamaoka, M. 

FRANKEL, E.N. See Neff, W.E. 

FREGA, N., F. Bocci, and G. Lercker. Direct gas chromatographic 
analysis of the unsaponifiable fraction of different oils with a polar 
capillary column, 447 

FRIBERG, S.E., and M. Chiu. Phase diagrams of water and sodium 
dodecy] sulfate combined with four commercial nonionic surfac- 
tants, 653 

FRYAN, MC. See Reboa, 

FUJII, S. See Xu, S.R. 

FUKUDA, M. See Okano, T. 

FUNUDA, T. See Tanaka, Y. 


G 


GALLARDO-GUERRERO, L. See Gutiérrez-Rosales, F. 

GALLEGOS, C. See Calahorro, C. 

GAMISANS, J. See Chevolleau, S. 

GAN, L.H., S.H. Goh, and K.S. Ooi. Kinetic studies of epoxidation 
and oxirane cleavage of palm olein methyl esters, 347 

GANDUL-ROJAS, B. See Gutiérrez-Rosales, F. 

GARCIA, J.M. See Gutierrez, F. 

GARCIA, MT, J. Sanchez Leal, and I. Ribosa. Effect of various 
parameters on sodium dodecyl sulfate (SDS) flux through a col- 
lagen membrane, 20 

I. Ribosa, J. Sanchez Leal, and F. Comelles. Monomer-micelle 
equilibrium in the diffusion of surfactants in binary systems 
through collagen films, 25 

GARDNER, D.R., R.A. Sanders, D.E. Henry, D.H. Tallmadge, and 
HW. Wharton. Characterization of used frying oils. Part 1: Isola- 
tion and identification of compound classes, 499 

See Henry, See Sanders, R.A. 

GARRIDO-FERNANDEZ, J. See Gutiérrez-Rosales, F. 

GARRIDO-POLONIO, C. See Arroyo, R. 

GAYDOU, E.M., J. Viano, and P.J-L. Bourreil. Canavalia ensiformis 
neutral lipids, a rich source of lupeol, 495 

GECRGE, S., and C. Arumughan. Lipid profile of process streams 
of palm oil mill, 283 

GEORGES, A.N., C.K. Olivier, and R.E. Simard. Canarium schwein- 
furthii Engl.: Chemical composition of the fruit pulp, 317 

GERARD, H.C., R.A. Moreau, W.F. Fett, and S.F. Osman. Separa- 

tion and quantitation of hydroxy and epoxy fatty acids by high- 

performance liquid chromatography with an evaporative light- 


AUTHOR INDEX 


scattering detector, 301 

GESSER, H.D. See Kumarathasan, R. 

GHOSHRAY, S., and D.K. Bhattacharya. Enzymatic ee 
ricinoleic acid esters of long-chain monohydric alcohols and pro- 
perties of the esters, 85 

GOH, S.H. See Gan, L.H. 

GOMES, T. Oligopolymer, diglyceride and oxidized triglyceride con- 
tents as measures of olive oil quality, 1219 

GOPALA KRISHNA, AG. A method for bleaching rice bran oil with 
silica gel, 1257 

and J.V. Prabhakar. Effect of water activity on secondary products 
formation in autoxidizing methy] linoleate, 178 

GRALL, D.S., and R.W. Hartel. Kinetics of butterfat crystallization, 
741 

GREENER DONHOWE, L., and O. Fennema. The effect of relative 
humidity gradient on water vapor permeance of lipid and lipid- 
hydrocolloid bilayer films, 1081 

GREINER, J. See Abouhilale, S. 

GROLIER, P. See Azais-Braesco, V. 

GRUBER, M. See Chevolleau, S. 

GUERRERO, A. See Calahorro, C. 

GULER, ¢., and F. Tunc. Chlorophyll adsorption on acid-activated 
clay, 948 

GUMU ISKESEN, A.S., and T. Cakaloz. Chemical and physical 
changes in cottonseed oil during deodorization, 392 

GUNSTONE, F. See Thorisson, S. 

GUPTA, PK. See Mukhopadhyay, S.B. 

GUTIERREZ, F.,, S. Perdiguero, J.M. Garcia, and J.M. Castellano. 
Quality of oils from olives stored under controlled atmosphere, 
1215 

GUTIERREZ, R. See Gutiérrez Rosales, F. 

GUTIERREZ-ROSALES, F,, S. Perdiguero, R. Gutiérrez, and J.M. 
Olias. Evaluation of the bitter taste in virgin olive oil, 394 

J. Garrido-Fernandez, L. Gallardo-Guerrero, B. Gandul-Rojas and 
M.I. Minquez-Mosquera. Action of chlorophylls on the stability 
of virgin olive oil, 866 


HAAS, M.J. See Bilyk, A. 
See Piazza, G.J. 

HABILE, M., P.J. Barlow, and M. Hole. Adsorptive bleaching of soy- 
bean oil with non-montmorillonite Zambian clays, 379 

HAGEMANN, JW., and J.A. Rothfus. Computer modeling of pack- 
ing arrangements and transitions in saturated-cis-unsaturated 
mixed triglycerides, 429 

HALIM, A.H. See NorAini, I. 

HARDY, R. See Thorisson, S. 

HARTEL, R. See Maheshwari, P. 

HARTEL, RWM. See Grall, D.S. 

HARTMAN, L., and F.H. Jablonka. A modified moisture and volatile 
matter determination in fats and oils, 1276 

HASE, A., S. Kaltia, J. Matikainen, M. Ala-Peijari, and T. Hase. 
Cyclopinolenic acids: Synthesis, derivatives and thermal proper- 
ties, 1027 

M. Ala-Peijari, S. Kaltia, and J. Matikainen. Separation and puri 
tion of pinolenic acid by the iodolactonization method, 832 

HASE, T. See Hase, A. 

HASENHUETTL, G.L., and P.J. Wan. Temperature effects on the 
determination of oxidative stability with the Metrohm Rancimat, 
525 

HASSAN, H. See NorAini, I. 

HASSAN EL-MALLAH, M. See El-Shami, S.M. 

HAYES, DG., and R. Kleiman. Recovery of hydroxy fatty acids from 
lesquerella oil with lipases, 982 

HENNINGER, M. See Ulberth, F. 

HENRY, D.E., D.H. Tallmadge, R.A. Sanders, and D.R. Gardner. 
Characterization of used frying oils. Part 2: Comparison of olestra 
and triglyceride, 509 

See Gardner, D.R. 


JAOCS, Vol. 69, No. 12 (December 1992) 


1293 
| 
H 
| | 
| 
| | | 
| 


AUTHOR INDEX 


HERKE, R., and K. Rasheed. Addition of bisulfite to a-olefins: Syn- 
thesis of n-alkane sulfonates and characterization of intermediates, 
47 

HERRERA, M.L., J.A. Segura, G.J. Rivarola, and M.C. Afion. Rela- 
tionship between cooling rate and crystallization behavior of 
hydrogenated sunflowerseed oil, 898 

HINSCH, R-T. See Sanders, T.H. 

HIRANO, J. See Tanaka, Y. 

HIREMATH, V.B. See Daulatabad, C.D. 

HO, CC., MC. Chow, and S.H. Ong. Recovery of residual oil from the 
centrifuge sludge of a palm oil mill: Effect of enzyme digestion 
and surfactant treatment, 276 

HO, C-T. See Chen, Q. 

HOGGE, L.R. See Taylor, DC. 

HOH, Y.M. See Chong, C.N. 

HOJILLA-EVANGELISTA, M.P., D.J. Myers, and L.A. Johnson. 
Characterization of protein extracted from flaked, defatted, whole 
corn by the sequential extraction process, 199 

HOLE, M. See Habile, M. 

HOPIA, A.L., V.I. Piironen, P.E. Koivistoinen, and L.E-T. Hyvénen. 
Analysis of lipid classes by solid-phase extraction and high- 
performance size-exclusion chromatography, 772 

HOSAMANTI, K.M. See Daulatabad, C.D. 

HOSHINO, T. See Yamane, T. 

HOU, CT., and T.M. Johnston. Screening of lipase activities with 
cultures from the Agricultural Research Service culture collec- 
tion, 1088 

See Knothe, G. 

HRON, R.J. See Kuk, M.S. 

HRON, R.J., SR., G. Abraham, M.S. Kuk, and G.S. Fisher. Acidic 
ethanol extraction of cottonseed, 951 

See Champagne, E.T. 

HUA, X.Y. See Rosen, M.J. 

HUDSON, J.K. See Nilsson, W.B. 

HUNTER, N.R. See Kumarathasan, R. 

HYONG, C.K. See Kuntom, A. 

HYVONEN, L.E‘T. See Hopia, A.1. 


INFANTE, M.R., J. Molinero, and P. Erra. Lipopeptidic surfactants. 
II. Acidic and basic Na-lauroyl-L-arginine dipeptides from pure 
amino acids, 647 

INYANG, U.E., and CU. Nwadimkpa. Functional properties of dehull- 
ed sesame (Sesamum indicum L.) seed flour, 819 

ISBELL, T.A., R. Kleiman, and S.M. Erhan. Characterization of 
monomers produced from thermal high-pressure conversion of 
meadowfoam and oleic acids into estolides, 1177 

ISIGIGUR, A. See Dandik, L. 

ISMAIL, A.A, See van de Voort, F.R. 

ISOBE, S., F. Zuber, K. Uemura, and A. Noguchi. A new twin-screw 
press design for oil extraction of dehulled sunflower seeds, 884 

IVIC, M. See Levié, J. 


JAREONKITMONGKOL, S., H. Kawashima, S. Shimizu, and H. 
Yamada. Production of 5,8,11-cis-eicosatrienoic acid by a 
A12-desaturase-defective mutant of Mortierella alpina 1S-4, 939 

JASPERSE, J.L., and P.H. Steiger. A system for determining op- 
tical brighteners in laundry detergents by TLC and HPLC, 621 

JOHANSSON, D., and B. Bergenstahl. and B. Bergenst&hl. The in- 
fluence of food emulsifiers on fat and sugar dispersions in oils. 
I. Adsorption, sedimentation, 705 

The influence of food emulsifiers on fat and sugar dispersions in 
oils. II. Rheology, colloidal forces, 718 


JAOCS, Vol. 69, No. 12 (December 1992) 


and B. Bergenstahl. The influence of food emulsifiers on fat and 
sugar dispersions in oils. III. Water content, purity of oils, 728 
JOHNSON, L.A. See Hojilla-Evangelista, M.P. 
JOHNSTON, T.M. See Hou, C'T. 
JONES, KC. See Maerker, G. 
JOSEPH, R. See Sarada, R. 


K 


KAITARANTA, J.K. Control of lipid oxidation in fish oil with various 
antioxidative compounds, 810 

KAJIMOTO, G. See Yoshida, H. 

KAKUDA, Y. See Kamel, B.S. 

KALINOSKI, HT. See Silver, A.H. 

KALTIA, S. See Hase, A. 

KAMEL, B.S. Characteristics of bread and buns made with lard and 
vegetable oils of different iodine values, 794 

and Y. Kakuda. Characterization of the seed oil and meal from 
apricot, cherry, nectarine, peach and plum, 492 

KARAOSMANOGLU, F. See Dandik, L. 

KARLOVIC, D., M. Sovilj, and J. Turkulov. Kinetics of oil extrac- 
tion from corn germ, 471 

KAVANAGH, PE. See Chan, KY. 

KAWASAKI, N. See Boki, K. 

KAWASHIMA, H. See Jareonkitmongkol, S. 

KAWASHIMA, T. See Akihisa, T. 

KELLENS, M., W. Meeussen, and H. Reynaers. Study of the 
polymorphism and the crystallization kinetics of tripalmitin: A 
microscopic approach, 906 

KEOUGH, T. See Sanders, R.A. 

KERVINEN, R. See Forssell, P. 

KEURENTJES, J'1.F. See van der Padt, A. 

KHAN, MWY., J. Mustafa, A. Rauf, M-T. Saeed, and S.M. Osman. 
Long-chain derivatives with a hexahydrothioxotetrazine moiety 
as potential antimicrobial agents, 1160 

KHOTIMCHENKO, SV. See Vaskovsky, V.E. 

KIESLICH, K. See Vorderwiilbecke, T. 

KIFLI, H. See Kuntom, A. 

KIM (LEE), SY., P.SW. Park, and KC. Rhee. Textural properties of 
cheese analogs containing proteolytic enzyme-modified soy pro- 
tein isolates, 755 

KING, M.F., L.C. Boyd, and BW. Sheldon. Antioxidant properties 
of individual phospholipids in a salmon oil model system, 545 

LC. Boyd, and BW. Sheldon. Effects of phospholipids on lipid ox- 
idation of a salmon oil model system, 237 
See Boyd, L.C. 
KIRITO, Y-I. See Zhu, Y-P. 
KLEIMAN, R. See Hayes, D.G. 
See Isbell, T.A. 

KLEIN, B.P. See Engeseth, N.J. 

KLEKNER, V. See Zhou, Q.H. 

KNEZ, Z. See Pecnik, S. 

KNOTHE, G., M.O. Bagby, R.E. Peterson, and CT. Hou. 
7,10-dihydroxy-8(E)-octadecenoic acid: Stereochemistry and a 
novel derivative, 7,10-dihydroxyoctadecanoic acid, 367 

M.O. Bagby, TW. Ryan III, H.G. Wheeler, and T.J. Callahan. Semi- 
volatile and volatile compounds formed by degradation of 
triglycerides in a pressurized reactor, 341 

KOBE, J. See Smidovnik, A. 

KOIVISTOINEN, PE. See Hopia, A.1. 

KONDO, I. See Yoshida, H. 

KORITALA, S., and MO. Bagby. Microbial conversion of linoleic and 
linolenic acids to unsaturated hydroxy fatty acids, 575 

KOSARIC, N. See Zhou, Q.H. 

KRISNANGKURA, K., and R. Simamaharnnop. Continuous 
transmethylation of palm oil in an organic solvent, 166 

KSIR, M. See Maurin, R. 

KUBO, M. See Boki, K. 

KUK, M.S,, R.J. Hron, G. Abraham, and P.J. Wan. Adsorptive removal 
of aflatoxins, 1154 

See Hron, R.J., Sr. 
KUMARATHASAN, R., A.B. Rajkumar, N.R. Hunter, and H.D. 


1294 
| 
J 
| 


AUTHOR INDEX 


Gesser. Glycerol, glucose and 2-acetoacetoxyethyl methacrylate: 
Effect on methyl linolenate oxidation and yellowing, 338 
and S.N. Chaudhuri, N.R. Hunter, and H.D. Gesser. Effect of 

thioanisole and trimethylene sulfide on the oxidation and yellow- 
ing of methyl linolenate, 1260 

KUNTOM, A., H. Kifli, and C.K. Hyong. Gas chromatographic 
analysis of fragrances in palm-based white soaps, 614 

KUO, T.M. Isolation and identification of galactinol from castor 
oilseed meal, 569 

KURANTZ, M.J. See Taylor, F. 

KURASHIGE, J. See Watanabe, A. 

KWON, TW. See Adhikari, C. 


L 


LABOWS, J.N. Surfactant solubilization behavior via headspace 
analysis, 34 

LACEY, M.P. See Sanders, R.A. 

LACHANCE, PA. See Elmer-Frohlich, K. 

LAKSHMINARAYANA, G. See Mhaskar, SY. 

See Sridhar, R. 

LANG, W., S. Sokhansanj, and FW. Sosulski. Modelling the 
temperature dependence of kinematic viscosity for refined canola 
oil, 1054 

LANSER, A-C., R.D. Plattner, and M.O. Bagby. Production of 15., 
16- and 17-hydroxy-9-octadecenoic acids by bioconversion of oleic 
acid with Bacillus pumilus, 363 

See List, G.R. 

LANZANI, A. See Bondioli, P. 

LAPPI, M. See Forssell, P. 

LARSSON, K. On the structure of the liquid state of triglycerides, 
835 

LAUMEN, K. See Berger, M. 

LERCKER, G. See Frega, N. 

LERCKER, G.A. Perplexity on fatty acid identification in purslane 
(Portulaca oleracea) tissues, 193 

LEVIC, J., I. Delié, M. Ivié, M. Rac, and S. Stefanovié. Removal of 
cellulose from sunflower meal by fractionation, 890 

LIE KEN JIE, M.S.F, and M.S.K. Sved-Rahmatullah. Synthesis and 
spectroscopic properties of long-chain aza, aziridine and azetidine 
fatty esters, 359 

and YC. Choi. Mass spectral studies of deuterium-labelled picolinyl 
fatty esters in the determination of double-bond positions, 1245 

and K.P. Wong. Synthesis of dimethyl-substituted C,, uranoid fat- 
ty ester, 485 

Liew, K-Y., and C.E. Seng. Molal volumes of some n-fatty acids and 
their methyl and ethyl esters, 734 

CE. Seng, and L.L. Oh. Viscosities and densities of the methy] esters 
of some n-alkanoic acids, 155 

LIM, C. See Sessa, D.J. 

LIN, L-H. See Chu, Y-H. 

LINKO, P. See Forssell, P. 

LIST, G.R., T.L. Mounts, and A.C. Lanser. Factors promoting the 
formation of nonhydratable soybean phosphatides, 443 

LIU, H-R., and P.J. White. High-temperature stability of soybean 
oils with altered fatty acid compositions, 533 

and P.J. White. Oxidative stability of soybean oils with altered fatty 
acid cempositions, 528 

LOPEZ DE OGARA, MC., M. Delgado de Layiio, A.M. Pilosof, and 
R.A. Macchi. Functional properties of soy protein isolates as af- 
fected by heat treatment during isoelectric precipitation, 184 

LOPEZ-VARELA, S. See Arroyo, R. 

LOVAAS, E. A sensitive spectrophotometric method for lipid 
hydroperoxide determination, 777 


MACCHI, R.A. See Lépez de Ogara, M.C. 
MAERKER, G., and KC. Jones. Gamma-irradiation of individual 


cholesterol oxidation products, 451 

MAGEE, TV., and D.F. Zinkel. Composition of American distilled 
tall oils, 321 

MAGETDANA, R. See Thimon, L. 

MAHESHWARIL, P., Z.L. Nikolov, T.M. White, and R. Hartel. 
Solubility of fatty acids in supercritical carbon dioxide, 1069 

MALLET, J.F. See Chevolleau, S. 

MANNHEIM, A., and M. Cheryan. Enzyme-modified proteins from 
corn gluten meal: Preparation and functional properties, 1163 

MARCH, B.E. See McCurdy, S.E. 

MARIANI, C. See Bondioli, P. 

MARQUEZ-RUIZ, G., MC. Pérez-Camino, and M.C. Dobarganes. 
Digestibility of fatty acid monomers, dimers and polymers in the 
rat, 930 

MARTINEZ, M. See Sanchez, N. 

MASUYAMA, A. See Zhu, Y-P. 

MATIKAINEN, J. See Hase, A. 

MATSUO, T. See Xu, S.R. 

MATSUZAKI, N. See Watanabe, A. 

MATTIASSON, B. See Bloomer, S. 

See Svensson, I. 

MAURIN, R., K. Fellat-Zarrouck, and M. Ksir. Positional analysis 
and determination of triacylglycerol structure of Argania spinosa 
seed oil, 141 

MAZA, A., R.A. Ormsbee, and L.R. Strecker. Effects of deodor- 
ization and steam-refining parameters on finished oil quality, 
1003 

MAZZA, G., and H. Qi. Effect of after-cooking darkening inhibitors 
on stability of frying oil and quality of french fries, 847 

MCCLEMENTS, D.J. See Cebula, D.J. 

MCCURDY, A.R. See Salivaras, E. 

See Tautorus, C.L. 

MCCURDY, S.M., and B.E. March. Processing of canola meal for in- 
corporation in trout and salmon diets, 213 

MCNEILL, G.P., D. Borowitz, and R.G. Berger. Selective distribu- 
tion of saturated fatty acids into the monoglyceride fraction dur- 
ing enzymatic glycerolysis, 1098 

MEEUSSEN, W. See Kellens, M. 

MEGURO, K. See Nojima, T. 

See Ohno, M. 

MELLON, J.E. Inhibition of aflatoxin production in Aspergillus 
flavus by cotton ovule extracts, 945 

MELTON, S.L. Analysis of soybean lecithins and beef phospholipids 
by HPLC with an evaporative light scattering detector, 784 

MENDIOROZ, S. See Rodrigo, MT. 

MERCIER, M. See Azais-Braesco, V. 

MHASKAR, SY., and R. Subbarao. Synthesis of (R,.S)-muscone from 
10-undecenoic acid, 837 

and G. Lakshminarayana. Synthesis of diethanolamides of N-lauroyl 
dipeptides and correlation of their structures with surfactant and 
antibacterial properties, 643 

MICHEL, G. See Thimon, L. 

MIEURE, J.P. See Naylor, C.G. 

MiNQUEZ-MOSQUERA, M.I. See Gutiérrez-Rosales, F. 

MIRAJKAR, A.M. See Daulatabad, C.D. 

MIZUKAMIL, F. See Cheah, K-Y. 

MOEN, P. See Burkow, LC. 

MOHAMAD, N. See Siew, W.L. 

MOLINERO, J. See Infante, M.R. 

MOREAU, R.A. See Gérard, H.C. 

MORENO, A. See Cohen, L. 

MORI, H. See Boki, K. 

MORR, M. See Yamaoka, M. 

MOSSA, A. See Bondioli, P. 

MOUNTS, T.L., S.L. Abidi, and K.A. Rennick. HPLC analysis of 
phospholipids by evaporative laser light-scattering detection, 438 

See List, G.R. 
See Neff, W.E. 

MUKHOPADHYAY, S.B., P.K. Gupta, and A.K. Basu. Dry refining 
of sesame oil with alkali-enriched sodium metasilicate, 294 

MULLA, G.M. See Daulatabad, C.D. 

MULLEN, R.E. See Dornbos, D.L., Jr. 

MULLER, A. See Bondioli, P. 

MUNOZ, J. See Calahorro, C. 


JAOCS, Vol. 69, No. 12 (December 1992) 


1295 
| 

| 

| | 

} | 

| 

im M 

| 
| 


MUSTAFA, J. See Khan, MWY 
See Saeed, M.T. 
MYERS, D.J. See Hojilla-Evangelista, M.P. 


NACZK, M. See Shahidi, F. 

NAG, A. Hydration of inorganic solid powder in the presence and 
absence of polar and nonpolar oil, 925 

NARAYANAN, C.S. See Sreedhara, N. 

NAYLOR, CG., J.P. Mieure, W.J. Adams, J.A. Weeks, F.J. Castaldi, 
L.D. Ogle, and R.R. Romano. Alkylphenol ethoxylates in the en- 
vironment, 695 

NEFF, W.E., E. Selke, T.L. Mounts, W. Rinsch, E.N. Frankel, and 
M.A.M. Zeitoun. Effect of triacylgycerol composition and struc- 
tures on oxidative stability of oils from selected soybean germ- 
plasm, 111 

NITYA, I. See Akihisa, T. 

NIKOLOV, Z.L. See Maheshwari, P. 

NILSSON, W.B., G.T. Seaborn, and J.K. Hudson. Partition coeffi- 
cients for fatty acid esters in supercritical fluid CO, with and 
without ethanol, 305 

NISHIMURA, K. See Ando, Y. 

NIWA, S. See Cheah, K-Y. 

NIYATI-SHIRKHODAEE, F, and T. Shibamoto. Formation of toxic 
aldehydes in cod liver oil after ultraviolet irradiation, 1254 
NKPA, N.N., T.A. Arowolo, and FC. Osanu. Effect of various packag- 
ing materials on storage stability of refined, bleached, deodoriz- 

ed palm oil, 854 

NOGUCHI, A. See Isobe, S. 

NOJIMA, T., K. Esumi, and K. Meguro. Association of nonionic 
polymer with hydrocarbon/fluorocarbon surfactant in aqueous 
solution, 64 

NORAINI, L., A. Abdullah, and A.H. Halim. Evaluation of palm oil 
quality: Correlating sensory with chemical analyses, 272 

M.S. Embong, A. Abdullah, and F-C.H. Oh. Characteristics and per- 
formance of some commercial shortenings, 912 

H. Hassan, F-C.H. Oh, and N. Sudin. Resistance to crystallization 
of blends of palm olein with soybean oil stored at various 
temperatures, 1206 

NOUREDDINI, H., BC. Teoh, and L.D. Clements. Viscosities of 
vegetable oils and fatty acids, 1189 

and BC. Teoh, and L.D. Clements. Densities of vegetable oils and 
fatty acids, 1184 

NOUROOZ-ZADEH, J., and L-A. Appelqvist. Isolation and quan- 
titative determination of sterol oxides in plant-based foods: Soy- 
bean oil and wheat flour, 288 

NOVAK, G. See Bornaz, S. 

NWADIMKPA, CU. See Inyang, UE. 

NWAONICHA, C.P. See Bryant, K.A.A. 

NWOSU, CV. See Akoh, C.C. 


O’CONNOR, C.J., S.F. Petricevic, J.M. Coddington, and R.A. Stanley. 
An NMR assay for quantitating lipase activity in biphasic 
macroemulsions, 295 

OGLE, L.D. See Naylor, C.G. 

OH, FC.H. See NorAini, I. 

OH, L.L. See Liew, K-Y. 

OHLSON, R. Modern processing of rapeseed, 195 

OHNO, M., K. Esumi, and K. Meguro. Aqueous solution properties 
of a silicone surfactant and its mixed surfactant systems, 80 

OKAHARA, M. See Zhu, Y-P. 

OKAMOTO, T. See Akihisa, T. 

OKANO, T., J. Tanabe, M. Fukuda, and M. Tanaka. oSulfonated fatty 

acid esters: I. Structural effects of sodium a-sulfonated fatty acid 


JAOCS, Vol. 69, No. 12 (December 1992) 


AUTHOR INDEX 


tion ability, 44 

OLIAS, J.M. See Gutiérrez-Rosales, F. 

OLIVIER, C.K. See Georges, A.N. 

OMURA, K. Chemistry on the decay of the phenoxy radical from 
butylated hydroxytoluene, 461 

ONG, S.H. See Ho, CC. 

OOI, K.S. See Gan, L.H. 

OREOPOULOJU, V. See Banias, C. 

ORMAN, B.A., and R.A. Schumann, Jr. Nondestructive single-kernel 
oil determination of maize by near-infrared transmission spec- 
troscopy, 1036 

ORMSBEE, R.A. See Maza, A. 

OSANU, FC. See Nkpa, N.N. 

OSAWA, T., and T. Shibamoto. Analysis of free malonaldehyde formed 
in lipid peroxidation systems via a pyrimidine derivative, 466 

OSMAN, S.F. See Gérard, H.C. 

See Khan, MWY. 
See Saeed, 
OVERB@O, K. See Burkow, LC. 


PALANIAPPAN, S. See Proctor, A. 

PARK, P.SW. See Kim (Lee), SY. 

PARMENTIER, M. See Bornaz, S. 

PECNIK, S., and Z. Knez. Enzymatic fatty ester synthesis, 261 

PELLETIER, G. See Ratnayake, W.M.N. 

PERDIGUERGO, S. See Gutierrez, F. 

See Gutierrez-Rosales, F. 

PEREZ-CAMINO, MC. See Marquez-Ruiz, G. 

PERINE, J.W. See Crutcher, T. 

PERKINS, E.G. See Engeseth, N.J. 

PETERSEN, S. See Vorderwiilbecke, T. 

PETERSON, R.E. See Knothe, G. 

PETRICEVIC, S.F. See O’Connor, C.J. 

PEYPOUX, F. See Thimon, L. 

PFANNKOCH, E.A. See Chapman, D.M. 

PIACENTI, D. See Serani, A. 

PIASECKI, A. Alkoxyalkyl-substituted glycerol acetals: New 
hydrophobic intermediates for surfactant synthesis, 639 

See Sokolowski, A. 

PIAZZA, G.J., A. Bilyk, D.P. Brower, and M.J. Haas. The positional 
and fatty acid selectivity of oat seed lipase in aqueous emulsions, 
978 

See Bilyk, A. 

PIIRONEN, V.I. See Hopia, A.I. 

PILOSOF, A.M. See Lépez de Ogara, M.C. 

PINTAURO, P.N. See Yusem, G.J. 

PLATTNER, R.D. See Lanser, A.C. 

POCKLINGTON, W.D. Determination of tetrachloroethylene— 
results of a collaborative study and the standardized method, 789 

POMEROY, M.K. See Taylor, D.C. 

POUTANEN, K. See Forssell, P. 

POVEY, M.J.W. See Cebula, D.J. 

PRABHAKAR, J.V. See Gopala Krishna, A.G. 

PRIETO, J.A., A. Ebri, and C. Collar. Optimized separation of non- 
polar and polar lipid classes from wheat flour by solid-phase ex- 
traction, 387 

A. Ebri, and C. Collar. Composition and distribution of individual 
molecular species of major glycolipids in wheat flour, 1019 

PROCTOR, A., L.C. Tan, and S. Palaniappan. Phospholipid adsorp- 

tion onto rice hull ash from soy oil miscellas, 1049 


Q 


QI, H. See Mazza, G. 

QUAGLINO, M., N. Bottazzini, C. Querci, M. Ricci, and S. Cavalli. 
Ion chromatographic determination of phosphorus and tungsten 
in epoxidized soybean oil, 1248 

QUERCI, C. See Quaglino, M. 


1296 
higher alcohol esters on surface-active properties and emulsifica- 
| 
i 
| 
| 
¢ 
| 
{ 


RAC, M. See Levié, J. 

RADY, A.H. See Schwartz, D.P. 

RAJKUMAR, A.B. See Kumarathasan, R. 

RASHEED, K. See Herke, R. 

RASMUSSEN, G.K. See Sanders, T.H. 

RATNAYAKE, W.M.N. AOCS method Ce 1c-89 underestimates the 
trans-octadecenoate content in favor of the cis isomers in partially 
hydrogenated vegetable oils, 192 

and G. Pelletier. Positional and geometrical isomers of linoleic acid 


RAVI KUMAR, YN.L. See Dutt, NV.K. 

RAZAK, C.N.A. See Basri, M. 

REBOA, PF., and MC. Fryan. prediction of the physical 
stability of concentrated —n containing particulates, 71 

REBROVIC, L. The peroxidic species generated by ozonolysis of oleic 
acid or methyl oleate in a ye acid medium, 159 

RENNICK, K.A. See Mounts, T.L. 

REYNAERS, H. See Kellens, M. 

RHEE, K.-C. See Kim (Lee), SY. 

RIBOSA, I. See Garcia, M-T. 

RICCI, M. See Quaglino, M. 

RIESS, J.G. See Abouhilale, S. 

RINSCH, W. See Neff, W.E. 

RIVAROLA, G.J. See Herrera, M.L. 

ROBINSON, PL. C-21 dicarboxylic acids in soap and detergent ap- 
plications, 52 

RODRIGO, M‘T., and S. Mendioroz. A new catalyst for the selective 
hydrogenation of sunflower seed oil, 802 

ROMANO, R.R. See Naylor, CG. 

ROSEN, M.J., Z.H. Zhu, and X-Y. Hua. Relationship of structure to 
properties of surfactants. 16. Linear decyldiphenylether 
sulfonates, 30 

and Z.H. Zhu. The stability of sodium hypochlorite in the presence 
of surfactants, 667 
See Zhu, Y-P. 

ROTHFUS, J.A. See Hagemann, J.W. 

ROY, D.J. See Eads, T.M. 

RUSNAC, L.M., O. Floarea, and R.V. Viadea. Continuous hydrogena- 
tion of vegetable oils in reactors equipped with static mixers, 384 

RYAN, TW., III See Knothe, G. 


SAEED, MT., J. Mustafa, A. Rauf, and S.M. Osman. Derivatization 
of keto fatty acids: Part XIIlI—synthesis of methyl 
hexahydro-3-alkyl-6-thioxo-1,2,4,5-tetrazine-3-alkanoates, 396 

J. Mustafa, A. Rauf, and S.M. Osman. Novel derivatives of methyl 
481 
See Khan, MWY. 

SAHASHI, N. See Akihisa, T. 

SAHASHI, Y. See Yamane, T. 

SAHIN, E. See Dandik, L. 

SAITO, H., and M. Udagawa. Assessment of oxidative deterioration 
of salted dried fish by nuclear magnetic resonance, 1157 

SALIVARAS, E., and A.R. McCurdy. Detection of olive oil adultera- 
tion with canola oil from triacylglycerol analysis by reversed-phase 
high-performance liquid chromatography, 935 

SALLEH, A.B. See Basri, M. 

SANCHEZ, N., M. Martinez, J. Aracil, and A. Corma. Synthesis of 
oleyl oleate as a jojoba oil analog, 1150 

SANCHEZ LEAL, J. See Garcia, MT. 

SANCHEZ-MUNIZ, FJ. See Arroyo, R. 

SANDERS, R.A., D.R. Gardner, M.P. Lacey, and T. Keough. Desorp- 
tion mass spectrometry of olestra, 760 

See Gardner, D.R. 
See Henry, D.E. 


SANDERS TH. J.R. Vercellotti, K.L. Crippen, RT. Hinsch, G.K. 


AUTHOR INDEX 


Rasmussen, and J.H. Edwards. Quality factors in exported 
peanuts from Argentina, China and the United States, 1032 

SANTINELLL, F., P. Damiani, and WW. Christie. The triacylglycerol 
structure of olive oil determined by silver ion high-performance 
liquid chromatography in combination with stereospecific 
analysis, 552 

SARADA, R., and R. Joseph. Purification and properties of lipase 
from the anaerobe Propionibacterium acidi-propionici, 974 

SARBAH-YALLEY, E., F.0. Ayorinde, and B.E. Eribo. Biodegrada- 
tion of Vernonia galamensis seed oil by Acinetobacter and 
Pseudomonas sp., 1046 

SATO, K. See Watanabe, A. 

SATSUKI, T., K. Umehara, and Y. Yoneyama. Performance and 

physicochemical properties of a-sulfo fatty acid methyl esters, 672 

SAUER, J.D. See Crutcher, T. 

SAUER, R.M., JR. See Artz, W.E. 

SCARTH, R. See Ward, K. 

SCHMID, R.D. See Yamaoka, M. 

SCHNEIDER, K. Perplexity on fatty acid identification in purslane 
(Portulaca oleracea) tissues, 194 

SCHNEIDER, M.P. See Berger, M. 

SCHUMANN, R.A., JR. See Orman, B.A. 

SCHWARTZ, D.P., and A.H. Rady. Quantitation and occurrence of 
hydroxy fatty acids in fats and oils, 170 

SEABORN, GT. See Nilsson, W.B. 

SEDMAN, J. See van de Voort, F.R. 

SEGURA, J.A. See Herrera, M.L. 

SELKE, E. See Neff, W.E. 

SENG, C.E. See Liew, K-Y. 

SENGUPTA, R., and D.K. Bhattacharyya. A comparative study bet- 
ween biorefining combined with other processes and physical refin- 
ing of high-acid mohua oil, 1146 

SERANL A., and D. Piacenti. Kinetics of pheophytin-A photodecom- 
position in extra virgin olive oil, 469 

SESSA, D.J., and C. Lim. Effect of feeding soy products with vary- 
ing trypsin inhibitor activities on growth of shrimp, 209 

SEWALLT, J.J.W. See van der Padt, A. 

SHAHIDL, F, and M. Naczk. An overview of the phenolics of canola 
and rapeseed: Chemical, sensory and nutritional significance, 917 

SHANI, A. See Devshony, S. 

SHANTHA, NC., E.A. Decker, and Z. Ustunol. Conjugated linoleic 
acid concentration in processed cheese, 425 

SHELDON, B. See Boyd, L.C. 

SHARMA, M.M. See Chakrabarti, A. 

SHELDON, BWM. See King, M.F. 

SHI, H. See Chen, Q. 

SHIBAMOTO, T. See Niyati-Shirkhodaee, F. 

See Osawa, T. 

SHIMIZU, S. See Jareonkitmongkol, S. 

SHOEMAKER, RC. See Diers, BW. 

SIEW, W.L., and N. Mohamad. The effect of fruit storage on palm 
oil bleachability, 1266 

SILBERT, L.S. See Foglia, T.A. 

SILVER, A.H., and HT. Kalinoski. of high-temperature 
gas chromatography and CO, supercritical fluid chromatography 
for the analysis of alcohol ethoxylates, 599 

SIMAMAHARNNOP, R. See Krisnangkura, K. 

SIMARD, R.E. See Georges, A.N. 

SMIDOVNIK, A., A. Stimac, and J. Kobe. Catalytic transfer 
hydrogenation of soybean oil, 405 

SMITH, K.R. See Crutcher, T. 

SMITH, KM. See Cebula, D.J. 

SMITH, PR. See Cebula, D.J. 

SMITH, PW.R. °C NMR spectroscopic characterization of 
trimethylol propane ester lubricants, 352 

SNYDER, H.E. See Adhikari, C. 

SOKHANSANJ, S. See Lang, W. 

SOKOLOWSKL, A., A. Piasecki, and B. Burezyk. Synthesis and sur- 
face properties of chemodegradable anionic surfactants: Sodium 
salts of sulfated 2-n-alky]-5-hydroxymethyl-5-methyl-1,3-dioxanes, 
633 

SOSULSKI, FW. See Lang, W. 

SOULIER, J. See Comes, F. 

SOVILJ, M. See Karlovic, D. 


JAOCS, Vol. 69, No. 12 (December 1992) 


1297 
R 
RAUF, A. See Khan, M.WY. 

| 
| 


SREEDHARA, N., C. Arumughan, and C.S. Narayanan. Dehulling 

of palm kernel of oil palm (Elaeis guineensis) to obtain superior- 
grade palm kernel flour and oil, 1015 

SRIDHAR, R., and G. Lakshminarayana. Incorporation of eicosapen- 
taenoic and docosahexaenoic acids into groundnut oil by lipase- 
catalyzed ester interchange, 1041 

STANLEY, R.A. See O’Connor, C.J. 

STAPERSMA, J., H.H. Deuling, and R. van Ginkel. Hydroxy alkane 
sulfonate (HAS), a new surfactant based on olefins, 39 

STEFANOVIC, S. See Levié, J. 

STEIGER, PH. See Jasperse, J.L. 

STIMAC, A. See Smidovnik, A. 

STRECKER, L.R. See Maza, A. 

SUBBARAO, R. See Mhaskar, SY. 

SUDIN, N. See NorAini, I. 

SUMATHI VEDANAYAGAM, H. See Dutt, N.V.K. 

SUORTTI, T. See Forssell, P. 

SUZUKI, T. See Yamane, T. 

SVENSSON, L, P. Adlercreutz, and B. Mattiasson. Lipase-catalyzed 
transesterification of phosphatidylcholine at controlled water ac- 
tivity, 986 

SYED-RAHMATULLAH, M.S.K. See Lie Ken Jie, M.S.F. 


TAKAGI, T. See Ando, Y. 

TAKAHASHI, S. See Akihisa, T. 

TALBOT, J-M. See Wilkes, A.J. 

TALLMADGE, D.H. See Gardner, D.R. 

See Henry, D.E. 

TAMURA, Ta. See Akihisa, T. 

TAMURA, To. See Boki, K. 

TAN, LC. See Proctor, A. 

TANABE, J. See Okano, T. 

TANAKA, M. See Okano, T. 

TANAKA, Y., J. Hirano, and T. Funada. Concentration of docosahex- 
aenoic acid in glyceride by hydrolysis of fish oil with Candida cylin- 
dracea lipase, 1210 

TANDE, T., H. Breivik, and T. Aasoldsen. Validation of a method 
for gas chromatographic analysis of eicosapentaenoic acid and 
docosahexaenoic acid as active ingredients in medicinal products, 
1124 

TANG, T.S. See Cheah, K-Y. 

TASHIMA, I. See Watanabe, A. 

TASIOULA-MARGARI, M., and I.N. Demetropoulos. Viscosity- 
structure relationship of dilute triglycerides’ solutions. Correla- 
tion to retention time in reversed-phase liquid chromatography, 
1112 

TATSUMI, M. See Yoshida, H. 

TAUTORUS, C.L., and A.R. McCurdy. The effect of randomization 
on the stability of blends or trioleoylglycerol and linseed oil, 538 

TAYLOR, DC., N. Weber, L.R. Hogge, E.W. Underhill, and M.K. 
Pomeroy. Formation of trierucoylglycerol (trierucin) from 
1,2-dierucoylglycerol by a homogenate of microspore-derived em- 
bryos of Brassica napus L., 355 

TAYLOR, F., M.J. Kurantz, and J.C. Craig, Jr. Kinetics of continuous 
hydrolysis of tallow in a multi-layered flat-plate immobilized-lipase 
reactor, 591 

TEOH, BC. See Noureddini, H. 

THIMON, L., F. Peypoux, R. Maget-Dana, and G. Michel. Surface- 
active properties of antifungal lipopeptides produced by Bacillus 
subtilis, 92 

THOMOPOULOS, C.D. See Banias, C. 

THORISSON, S., F. Gunstone, and R. Hardy. The antioxidant pro- 
perties of ethoxyquin and of some of its oxidation products in 
fish oil and meal, 806 

THORSTEINSON, CT. See Endo, Y. 

TOBA, M. See Cheah, KY. 

TUNG, See Giiler, 

TURKULOV, J. See Karlovic, D. 


JAOCS, Vol. 69, No. 12 (December 1992) 


AUTHOR INDEX 


UCCIANI, E. See Chevolleau, S. 

UDAGAWA, M. See Saito, H. 

UEMURA, K. See Isobe, S. 

UWLBERTH, F, and M. Henninger. One-step extraction/methylation 
method for determining the fatty acid composition of processed 
foods, 174 

and M. Henninger. method for the determination of trans 
monoenes in edible fats “es TLC-GLC, 829 

UMEHARA, K. See Satsuki, T. 

UNDERHILL, EW. See Taylor, D.C. 

USTUNOL, Z. See Shantha, N.C. 


VAN DAM, E.M. See van der Padt, A. 

VAN DE VOORT, F-R., J. Sedman, G. Emo, and A.A. Ismail. Rapid 
and direct iodine value and saponification number determination 
of fats and oils by attenuated total reflectance/Fourier transform 
infrared spectroscopy, 1118 

VAN DER PADT, A., J‘T-F. Keurentjes, J.J.W. Sewalt, E.M. van Dam, 
L.J. van Dorp, and K. van’ t Riet. Enzymatic synthesis of 
monoglycerides in a membrane bioreactor with and in-line adsorp- 
tion column, 748 

VAN DORP, L.J. See van der Padt, A. 

VAN GINKEL, R. See Stapersma, J. 

VAN’ T RIET, K. See van der Padt, A. 

VANDAMME, See Wolff, R.L. 

VASKOVSKY, V.E., and SV. Khotimchenko. Chemotaxonomic ap- 
proach protects against mistakes in polyunsaturated fatty acid 
analyses in plants, 598 

VERCELLOTTI, J.R. See Sanders, T.H. 

VIANO, J. See Gaydou, E.M. 

VIKERSVEEN, L. See Yamane, T. 

VLADEA, RV. See Rusnac, L.M. 

VORDERWULBECKE, T., M. Epple, H.K. Cammenga, S. Petersen, 
and K. Kieslich. Racemic lactones from butterfat: An advanced 
approach that includes stereodifferentiation, 797 


W 


WA MUANDA, M. See Wan, P.J. 

WADA, T. See Boki, K. 

WAKIUCHI, N. See Xu, S.R. 

WALRAVEN, G. See Wilkes, A.J. 

WAN, PJ., M. wa Muanda, and J.E. Covey. Ultrasonic vs. 
nonultrasonic hydrogentation in a batch reactor, 876 

See Hasenhuettl, G.L. 
See Kuk, M.S. 

WANG, CM. See Chong, C.N. 

WANG, H.R. See Chen, K.M. 

WARD, K., R. Scarth, and J.K. Daun. The effect of freezing on the 
analysis of chlorophyll content of canola seed (Brassica napus L.), 
1039 

WARD, O.P. See Yongmanitchai, W. 

WATANABE, A., I. Tashima, N. Matsuzaki, J. and K. 
Sato. On the formation of granular crystals in fat blends contain- 
ing palm oil, 1077 

WEBER, N. See Taylor, D.C. 

WEEKS, J.A. See Naylor, C.G. 

WHARTON, HW. See Gardner, D.R. 

WHEELER, H.G. See Knothe, G. 

WHITE, P.J. See Liu, H-R. 

WHITE, T.M. See Maheshwari, P. 

WHITING, G.S. See Abraham, M.H. 


1298 
U 
T | 
| 
| 
| 
| 
| 
| 


WILKES, A.J., G. Walraven, and J-M. Talbot. HPLC analysis of 
quaternary ammonium surfactants with the evaporative light 
scattering detector, 609 

WOLFF, R.L. trans-Polyunsaturated fatty acids in French edible 
rapeseed and soybean oils, 106 

and F-F. Vandamme. Separation of petroselinic (cis-6 18:1) and oleic 
(cis-9 18:1) acids by gas-liquid chromatography of their isopropyl 
esters, 1228 

WONG, K.P. See Lie Ken Jie, M.S.F. 

WU, C-M., and S-Y. Chen. Volatile compounds in oils after deep fry- 
ing or stir frying and subsequent storage, 858 


X 


XU, S.R., T. Matsuo, G. Danno, N. Wakiuchi, and S. Fujii. Fate of 
minor free amino acids and phospholipids in crude tallow during 
steam splitting, 1043 


Y 


YAMADA, H. See Jareonkitmongkol, S. 

YAMANE, T., T. Suzuki, Y. Sahashi, L. Vikersveen, and T. Hoshino. 
Production of n-3 polyunsaturated fatty acid-enriched fish oil by 
lipase-catalyzed acidolysis without solvent, 1104 

YAMAOKA, M., J. Fortkamp, M. Morr, and R.D. Schmid. The ef- 
fect of 2,4,6,8-tetramethyldecanoic acid on the hydrolysis and 
acylation of phospholipid by lipase in isooctane, 826 

YANG, M.H., S.C. Chang, and R.H. Chen. Effect of solvent polarity 


AUTHOR INDEX 


and fractionation temperature on the physicochemical properties 
of squid viscera stearin, 1192 

YATES, R.A., and J.D. Caldwell. Adsorptive capacity of active filter 
aids for used cooking oil, 894 

YEH, D-B. See Duh, P-D. 

YEN, G.-C. See Duh, P-D. 

YONEYAMA, Y. See Satsuki, T. 

YONGMANITCHAI, W., and O.P. Ward. Growth and eicosapen- 
taenoic acid production by Phaeodactylum tricornutum in batch 
and continuous culture systems, 584 

YOSHIDA, H., M. Tatsumi, and G. Kajimoto. Influence of fatty acids 
on the tocopherol stability in vegetable oils during microwave 
heating, 119 

I. Kondo, and G. Kajimoto. Participation of free fatty acids in the 
oxidation of purified soybean oil during microwave heating, 1136 

YUNUS, W.M.Z. See Basri, M. 

YUSEM, G.J., and P.N. Pintauro. The electrocatalytic hydrogenation 
of soybean oil, 399 


ZAKI SELIM, I. See El-Shami, S.M. 

ZEITOUN, M.A.M. See Neff, W.E. 

ZHOU, Q.H., V. Klekner, and N. Kosaric. Production of sophorose 
lipids by Torulopsis bombicola from safflower oil and glucose, 89 

ZHU, Y-P., A. Masuyama, Y-I. Kirito, M. Okahara, and M.J. Rosen. 
Preparation and properties of glycerol-based double- or triple-chain 
surfactants with two hydrophilic ionic groups, 626 

ZHU, Z.H. See Rosen, M.J. 

ZINKEL, D.F. See Magee, TV. 

ZUBER, F. See Isobe, S. 


JAOCS, Vol. 69, No. 12 (December 1992) 


1299 
| 
| 
| 
| 
| 
| 
| 
| 


| 
| 
| 
| 


| 
H 
| 
| 
| 
43° 
| 
| 


